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f~l Southern Burger: Signature blend beef patty topped 
with fried-green tomato, pimento, lettuce, grilled onion and 

I I Orange Creme Milkshake: Vanilla gelato blended with 
zesty orange flavors and topped with whipped cream. 


Now through Sept. 2, enjoy a slice of summer flavors 
with a selection of perfectly paired Plarida dishes, 
cocktails and brews at Disney Springs'll Use this guide to 
get acquainted with our featured food and beverage 
pairings and chart your course for an endless 
summer feast! 

^AJcohot offerings -are avatfabie to ^este aged 21 and okler wirii vaifd iD. The event 
runs from 6f7-9/2/2Q'^9. Offerings are subject to change wtth^t irohcs. Please drink 


^ The Ganachery 


r~l Disney Springs’ Dark Chocolate Bar: Dark chocolate bar 

ri Orange Ganache: Dark 65% chocolate blended with Florida 
orange juice and orange zest. 

n Key Lime Ganache Pop: White chocolate blended with key 
lime juice and fresh lime zest covered in dark 65% chocolate. 


is unfewfel for anyone under th^ 


Ij? Jock Lindsey’s Hangar Bar 


W;- Amorette’s Patisserie 


r~| Blood Orange Mousse: Lemon chiffon cake with 
Grand Marnier" simple syrup and grapefruit gelee. 


BOATHOUSE® 


r~l steamed Peel and Eat Florida Shrimp: Dusted with 
Boathouse Seasoning and served with Drawn Butter. 

I I Boathouse Dockside Lager: Florida Ave Brewing Co., 
Tampa, FL; 4.9% ABV. 


iP;.; Chef Art Smith’s Homecomin’| 


I I Key West Shrimp Cocktail: Seasoned shrimp hand- 
tossed with avocado, mango, cucumber and house-made 
cocktail sauce. Served with buttermilk crackers. 
n Blood Orange Madras: Blood orange moonshine, 
freshly muddled strawberries, pineapple puree, and 
cranberry juice. 


n Fountain of Youth Chicken Wings: With St. Augustine 
Datil Pepper Sauce. 

r~l Florida Rain: Florida Orange Cane vodka, Tamiami Florida 
Gin, Malibu Rum, Blue Curacao, sour mix. 


^ Morimoto Asia™ 


[~1 Orange Gator and Waffle Cone: Tempura Alligator 
wok-tossed with a sweet Florida orange sauce and served 
in a house-made waffle cone. 

I I Pulp Friction Grapefruit IPA: Motorworks Brewing, 
Bradenton, FL., 6.3% ABV. 


Paddlefish 


n Crab Ceviche: Blue crab, avocado, bell pepper, 

n Conch Republic Key Lime Wheat Ale: Big Top 

Brewing Co., Sarasota, FL., 5.1% ABV. 


^ Paradiso 


O Florida Scorpion Shrimp Paella: Colossal gulf shrimp, 
mussels, pancetta, peas, crushed red pepper, tomatoes 
and savory key lime butter tossed with Calasparra rice 
and broiled to perfection. 

n Sunset Margarita: Tequila, cointreau, blended with 
fresh squeezed Florida orange juice. 


□ □ 


Pizza Ponte 


STK Orlando® 


n Zesty Slice and Sip of Florida: Pizza Bianca with 

Florida lemon, ricotta cheeses, arugula, and black pepper. 
I I Guayabera Citra Pale Ale: Cigar City Brewing, 

Tampa, FL, 5.5% ABV. 


n Market or Fresh Catch: Ceviche with Passion Fruit, 
Lime and Chilis. 

n La Playita Hop-Accented Pils: The Tank Brewing Co. 
Miami, FL., 5-1% ABV. 


Planet Hollywood® 


r~l Citrus Kale Salad: Superfood blend of kale, julienned 
broccoli, slivered brussels sprouts and cabbage, feta, 
fresh grapefruit, oranges, cranberries, sunflower seeds 
and refreshing agave dressing. 
n Key Lime Martini: Florida Key Lime Martini featuring 
St. Augustine Florida Cane Vodka, ice cream, fresh lime 
juice, simple syrup with a graham cracker crumb rim. 


Boom Boom Alligator Tacos: Flour tortillas, fried 
Alligator, tropical fruit slaw topped with micro cilantro 
and spicy garlic sauce. 

The Ice Age: T-REX’s hand-selected Don Q Seleccion 
Especial Rum, DeKuyper Blue Curacao, Tropics Pina 
Colada Puree, and orange juice. 


The Polite Pig 


n Smoked Prime Rib Slider: Served with a citrus a 
and a green papaya horseradish siaw. 
f I Florida Mango Frose: Fresh mango puree, spark 


Wine Bar George 


m Frozcato Cookie Sandwich: Frozen Frozcato sei 
between two house-made sugar cookies. 

O Frozcato made with DOLE® Whip Pineapple: 

Moscato, Vodka, and pineapple. 



key lime tartar sauce. 

n Floridian Hefeweizen: Funky Buddha Bre 
Oakland, FL., 5.2% ABV. 


r~l Local Burrata: Made in Pompano Beach, Florida with 
prosciutto, arugula, fresh peaches, basil pesto. 
r~l Jai Alai - India Pale Ale Cigar City Brewing, Tampa, 
FL, 7.5% ABV. 



ri Tuna Poke Tower: Seared ahi tuna, spicy crab mix, 

diced Florida avocado and Asian slaw stacked high and 
served with crispy wonton chips. 

I~l Strawberry Sake Spritzer: Local strawberries, lemon 
juice, St Germain, topped with Rose-infused Sake, 
and garnished with a whole strawberry and mint. 


r~l Violet Sake Slushie: A unique slushie meant to look like 
the sky on a summer evening, featuring Japanese sake, 
prickly pear, lime, and konpeito candy. 


_ SHARE THE FLAVOR! 

|0| 22 Love your detfcious dish? Share your photos Gtr 
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